

PuRAN India 
Restaurant 




Puran India offers delicious regional specialties 
some hot and spicy... some mild... 
some laced with curried sauces. \ 


Tandoori chicken roasted in our clay oven ... 
a great variety of foods which we invite you to enjoy! 

1704 Eastland Drive, Bloomington, Illinois 61704 
www.puranindia.com 



309-663-0885 • Fax 309-663-1216 















Appetizers 


1. Papardam (Crisp spicy lentil 

wafers). 1.50 

2. Aloo Tikki (Mildly spiced minced 

deep fried potatoes).2.50 

3. Vegetable Samosa (Two deep fried 
crisp pastries stuffed with mildly 

spiced potatoes and green peas).2.50 

4. Vegetable Pakora (Assorted fresh 

fritters).2.50 

5. Crushed Potatoes Deep Fried.2.50 

6. Keema Samosa (Two mildly spiced 

Lamb filled pastries).2.99 

7. Special Vegetable Samosa (Mildly 


spiced deep fried crisp potato pastries 
served with topping of choley, fresh 
yogurt, onions and tamarind sauce)... 3.50 
8. Special Aloo Tikki (Mildly minced 
deep fried potato patties served with 
topping of choley, fresh yogurt, onions 
and tamarind sauce).3.50 


9. Chicken Pakora (Tender boneless 
batter fried chicken marinated with 
spices). 3.95 

10. Special Papri Chatt (A tangy sweet 
blend of chick peas, potatoes, papadtes, 
a touch of yogurt with Black Inddlan 

salt served chilled).3.95 

11. Paneer Pakora (Homemade cheese 
cubes lightly spiced and batter fried). 3.95 

12. Chicken Dippers (Traditional 

boneless fried chicken).4.29 

13. Shrimp Pakora (Batter fried shrimp 

marinated with spices).4.59 

14. Fish Pakora (Batter fried fish marinated 

with spices).4.59 

15. Vegetable Platter (A combination of 

vegetable appetizers). 5.59 

16. Mixed Platter (A sampling of 
appetizers including chicken pakora 

and paneer pakora).6.59 


Soups & Salads 

1. Onion and Tomato Salad. 1.95 

2. House Salad (Fresh tossed greens 

with herbs and lemon).2.95 

3. Tomato Soup (Tomatoes, herbs 

and spices).2.95 

4. Dal Soup (Lentil soup with herbs 

and spices).2.95 


Side Dishes 

1. Yogurt. 1-50 

2. Hot Pickle (Spicy hot peppers, lemons 

and olives). 1.50 

3. Sweet Mango Chutney. 1.50 


4. Raita (fresh homemade yogurt with 

cucumber, potatoes and mile spice).. 1.50 


1. Roti (traditional baked whole wheat 

bread). 

2. Naan (Plain sourdough bread made 

in tandoor). 

3. Bhatura (Deep fried bread). 

4. Garlic Naan (Naan bread stuffed with 
fresh garlic, coriander, and seasoning)2.50 


5. Aloo Naan (Sourdough bread stuffed with 

spiced mashed potatoes).2.50 

6. Aloo Patatha (Whole wheat flour bread 
stuffed with spiced mashed potatoes) 2.50 

7. Onion Kulcha (Spicy and hot 

bread stuffed with onions).2.75 

8. Poor! (2 whole wheat bread, lightly 

fried)...2.95 


Tandoori Sawad 


Breads 

1.75 

1.95 
2.25 


The tandoori is a charcoal^fired oven made from day. Tandoor is a traditional old-fashioned style cooking. 
Food cooked in a clay oven is very juicy healthy and light and has it’s own natural, delicious smoky flavor. 
(All Tandoori dishes are baked in a day oven, marinated in yogurt with fresh herbs and spices.) 


1. Tandoori Chicken (Chicken marinated in 
yogurt with freshly ground spices and 
lemon juice, then grilled in tandoor)... 9.50 

2. Tandoori Shrimp (Jumbo shrimp 

marinated In yogurt and baked).11.50 


3. Chicken Tikka (Boneless chicken white 
meat marinated and baked).11.99 

Spicy 1-6:1 Mild • 2 Regular • 3 Me\ 








































PuRAN Dinner Specials 


Dine-in Only (No coupons, no substitutions) 


1. Lamb choley (Chick peas cooked 

with lamb).12.95 

2. Vegetarian Thall (Traditional Indian 
meal with choley, saag paneer, dal, 
rice raita, papardam, nan and 

gulab jamun on a silver platter).12.99 


3. Lamb and Shrimp Curry (Mildly spiced 

special shrimp and lamb in sauce served 
with nan and rice). 12.99 

4. Non-Vegetarian Thali (Traditional Indian 
meal with lamb curry, chicken curry, dal, 
raita, rice, nan and gulab jumun on 

a silver platter. 13.99 


Rice Specialties (Biryani) 

All Biryani served with raita 


1. Rice.2.50 

2. Rice Pilaf.4.75 

3. Vegetable Biryani (Special rice blended 

with garden vegetables).9.85 

4. Chicken Biryani (Basmati rice cooked 

with tender cubes of chicken and fresh 
peas and nuts). 10.59 


5. Lamb Biryani (Basmati rice cooked 
with lamb cubes, fresh peas 

and nuts).11.95 

6. Shrimp Biryani (Basmati rice cooked 

with shrimp, fresh peas and nuts).11.95 


Vegetarian Specialties 

All entrees served with rice 


1. Mixed Vegetables (Fresh vegetables 

blended with spices and a touch of curry 
sauce).7.99 

2. Aloo Mattar (Potatoes cooked with tender 

green peas and spices).7.99 

3. Dal Makhni (Lentils prepared with butter 

and a touch of spice).8.59 

4. Aloo Choley (Potatoes and chick peas 
cooked In tomato and onion sauce)... 8.99 

5. Aloo Saag (Potato cubes cooked In 

spinach and spices).8.99 

6. Malal Kofta (Mixed vegetable balls 
cooked in an onion and tomato 

sauce).8.99 

7. Aloo Gobhi (Potatoes and cauliflower 

cooked with spices).8.99 

8. Mushroom Mattar (Tender mushrooms 

and green peas cooked with tomatoes and 
spices).8.99 


9. Punjabi Special Curry (Deep fried 

vegetables cooked with yogurt).8.99 

10. Paneer Karahi (Homemade cheese 
cooked with onion, bell peppers In 

curry sauce). 9.59 

11. Nav Rattan Shahi Korma (Homemade 

cheese gently cooked with mixed 
vegetables).9.99 

12. Baingan Bhartha (Grilled eggplant).. 9.99 

13. Mushroom Saag (Tender mushrooms 

cooked with spinach, tomato and onion 
sauce). 9.99 

14. Saag Choley (Spinach and chick peas 
cooked in tomato and onion sauce)... 9.99 

15. Mattar Paneer (Homemade cheese gently 

cooked with tender green peas and 
spices). 9.99 

16. Saag Paneer (Homemade cheese cubes 

cooked with spinach and blended with 
aromatic spices). 9.99 


^ium • 4 Medium Hot • 5 Hot • 6 Extra Hot 
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Chicken Specials All entrees served with rice 


1. Egg Bhurjj (Eggs cooked with fresh 

ginger, garlic and onions).8.99 

2. Chicken Vindaloo (Chicken cooked in 
hot and spicy sauce with potatoes).... 9.99 

3. Chicken Choley (Chicken cooked 

with garbanzo beans).9.99 

4. Chicken Karahl (Chicken cooked 

with bell pepper and onion).9.99 

5. Chicken Curry (Mildly spiced with 

lots of sauce).9.99 

6. Chicken Dal (Tender chicken pieces 

delicately blended with lightly spiced 
lentils).9.99 

7. Chicken Mushroom (Tender chicken 

pieces cooked with mushrooms).9.99 


8. Chicken Shahi Korma (Boneless 

chicken cooked with cashews and 
raisins with a touch of cream). 10.99 

9. Chicken Tikka Masala (Boneless 
pieces of chicken mairnated In yogurt 
and spices, roasted on skewer, then 
sauteed in tomato sauce, with a 

touch of cream). 10.99 

10. Chicken Tikka Saag (Boneless 
marinated chicken cooked with 
spinach, onion and tomato sauce)... 10.99 

11. Sabaz Chicken (tender chicken pieces 

cooked with mildly spiced fresh veg¬ 
etables) . 10.99 


Lamb Specials 


All entrees served with rice 


1. Lamb Curry (Lamb simmered 


in thick curry sauce). 10.59 

2. Lamb Karahi (Lamb cooked 

with bell pepper and onion).10.99 


3. Lamb Saag (Lamb cooked with 
spinach, onion and tomato sauce)... 10.99 

4. Lamb Vindaloo (Lamb pieces and 
potatoes cooked in a tangy sauce).. 10.99 

Seafood Specials 

.j Shrimp Masala (Chick peas cooked 

with shrimp).11.99 

2 Shrimp Curry (Shrimp in thick curry 

sauce). .11.99 

3 Shrimp Saag (Shrimp cooked with lightly 

spiced spinach).11.99 

^ Shrimp Mushroom (Shrimp cooked with 

mushrooms).11.99 


5. Lamb Dal (Tender lamb pieces delicately 
blended with lightly spiced lentils).... 10.99 

6. Lamb Korma (Lamb blended with cream, 


cashews and raisins).11.99 

7. Lamb Choley (Lamb cooked with 

garbanzo beans).11.99 


All entrees served with rice 

5. Shrimp Vindaloo (Shrimp and potatoes 


cooked In a tangy sauce).11.99 

6. Shrimp Choley (Shrimp cooked with 

garbanzo beans).11.99 

7. Fish Curry (Fish in thick curry sauce) 
.11.99 

8. Fish Makhni (Marinated fish with 

onion, tomato and butter sauce).11.99 


Spicy 1-6: 1 Mild • 2 Regular • 3 Medium • 4 Medium Hot • 5 Hot • 6 Extra Hot 


Desserts 

1 .Gulab Jamun (2 fried cheese balls soaked in 
honey syrup served warm).2.95 

2. Kheer (Indian style rice pudding served cool with 

pistachios).2.95 

3. Kulfee (Indian style ice cream with the nutty taste 

of pistachios and a touch of rose water). 

.2.95 

4. Mango Ice Cream (A great mango ice cream 


sundae).2.95 

5. Vanilla Ice Cream.2.95 

6. Strawberry Ice Cream .2.95 


Beverages 

Lassi.2.50 

Mango Lassi .2.50 

Sweet Lassi.'..2.50 

Mango Milk Shake.2.50 

Iced Tea, Hot Tea, Special Tea, Coffee, 

Sprite, Coke, Diet Coke, Cherry Coke, 

Lemonade.125 

Beers: Miller, Michelob.2.50 

Light Beers: Bud Light, Michelob Light.2.50 


Indian: K-F, Taj Mahal, Flying Horse, Maharaja 














































